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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB Provided is an acidic oil-in-water type emulsified composition, 

containing an oil or fat having a diglyceride content of 30 wt. % or 
greateran egg yolk, and a water soluble soybean polysaccharide. 

The acidic oil-in-water type emulsified composition of the present 
invention is excellent in taste and appearance stability, has resistance 
against pressure-induced shear stress which occurs upon preparation or 
use, shows less changes in physical properties, for example, viscosity 
reduction can be suppressed, and is free from appearance change such as 
oil/water separation. Thus, it has a stable quality. 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB A process for fractionating an oil composition containing at least 50% 

by weight of partial diglycerides into a solid portion and a liquid 



NUMBER OF CLAIMS: 
EXEMPLARY CLAIM: 
LINE COUNT: 



10/614, 833 



portion, which includes dissolving an emulsifier in the oil composition, 
cooling the solution to deposit crystals and then conducting 
solid-liquid separation. The process permits easily fractionating the 
oil composition into a solid oil composition and a liquid oil 
composition . 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The invention relates to a process for preparing a partial glyceride, 

which includes, in a glycerolysis reaction of oil or fat making use of a 
lipase, conducting the reaction in the presence of water under 
conditions that crystals are partially precipitated in the reaction 
system in the course of the reaction and the concentration of free fatty 
acids in an oil phase amounts to at least 5% by weight. 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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DOCUMENT TYPE: 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB A process for producing diglycerides is provided by which high-purity . 

diglycerides can be produced at a lower cost and more efficiently than 
conventional esterif ication and glycerolysis processes, and which 
inhibits the deterioration of oil quality, such as discoloration, and 
the loss of trace active ingredients derived from a feedstock of fats 
and oils, which involves partially hydrolyzing a fat or oil, followed by 
esterif ying the resultant product with glycerol. 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The present invention provides a process for preparing a diglyceride, 

which includes : 

in an enzyme-packed tower which includes an immobilized lipase 
preparation, carrying out an esterif ication reaction between: 

(1) an acyl group donor selected from the group including a fatty acid, 
a lower alcohol ester thereof, and a mixture thereof; and 

(2) an acyl group acceptor selected from the group including glycerol, a 
monoglyceride, and a mixture thereof; 



to obtain a reaction fluid from the enzyme-packed tower; 



10/614, 833 



reducing a water content or a lower alcohol content in the reaction 
fluid; and 

subsequent to the reducing, recirculating the reaction fluid to the 
enzyme-packed tower, wherein a residence time of the reaction fluid in 
the enzyme-packed tower is 120 seconds or less; 

to obtain a diglyceride. According to the present invention, a 
high-purity glyceride can be provided at a high yield in a short period 
of time. 



CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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AB A method for efficiently removing saturated fatty acids from a fatty 

acid mixture is provided by adding an emulsifying agent to a feedstock 
fatty acid mixture, mixing and then cooling the mixture, and removing 
the crystallized portion by dry fractionation, and the use of the 
obtained reduced saturated fatty acid level mixture to produce fatty 
acid esters resistant to crystallization at low temperatures. 



JP 1997-213097 19970807 

Utility 

Granted 

Reamer, James H. 

Obion, Spivak, McClelland, Maier & Neustadt, P.C. 

20 

1 

388 



CAS INDEXING IS AVAILABLE FOR THIS PATENT. 



